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to Weekend Science! Every Saturday we're going to guide you through some cool experiments that you can do at home.
It's a good idea for you to keep a record of what you do in a Science Journal. That way you can record what you learn, com-
pare results and maybe use them to design new experiments! Remember to always ask a grown-up’s permission before trying out an experiment.
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SCIENCE

The magic ingredient
N0y

A few weeks ago we did an
experiment to investigate how
bread goes moldy under different
conditions. In today’s experiment we will
compare bread and cake to find out how

they age. They are both flour-based foods, but ‘
they age very differently. Can you think what the | g ey
main ingredient is that affects the aging process? Here's S5
a clue: cake wouldn't be the same without it!
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“ Cut a slice of
bread from the loaf and
put the rest of the bread
back in the bread bin. Put the
slice of cake on the plate next to

SEERNERENR
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the bread. You don’t want other
people inadvertently eating your ma-
terials, so make sure you clearly identify
the plate as a science experiment.

The point of the experiment is to see if
the bread or cake goes stale first. The way to check
is to prod the food and find out which one is hardest.
There’s no scientific way to do this, so you just have to use

k‘k your judgment.
A

After about 10 minutes prod the food and see if there has
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been any change. Come back after an hour and prod the food again.
Finally come back again after about five hours and determine which
one is stalest.
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You should have found that the bread became /J\A

stale much quicker than the cake. As you might /}

have guessed from the clue, sugar is the ingredient “ 0 OS5

that prolongs the aging process. This is because ‘

sugar is hygroscopic, which means it absorbs water ‘ ./\-/\'/\'A‘ N

from the air. e {OCABL
When the bread and cake are on the plate, mois- Repeat the experi- SHEX

ture is constantly evaporating from them, caus-

ing staleness. The difference is that the sugar in

the cake is also absorbing moisture from the air,

thereby keeping the cake soft for longer.

(JOHN PHILLIPS, STAFF WRITER)
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Did you have fun with today's experiment? Why don't you e-mail us and let us know.
We're always happy to hear from our readers!
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